Shoo-fly Pie 


2c. all-purpose flour 

‘2c. granulated sugar 

'/2 tsp. cinnamon 

‘/ tsp. nutmeg 

Yo tsp. salt 

1/3 c. shortening 

3/4 c. boiling water 

'/ c. light molasses 

1 tsp. baking soda 

19” unbaked pie shell 
¢ In small bowl, combine flour, sugar, 
cinnamon, nutmeg and salt. 
¢ Cut shortening with pastry blender un- 
til mixture resembles fine crumbs. 
¢ In another bowl, combine boiling wa- 
ter and molasses; stir in baking soda. 
* Spread half of crumbs in pie shell. 
¢ Pour molasses syrup over crumbs. 
Spread remaining crumbs evenly and 
completely over top. 
¢ Bake at 350° for 35 to 40 minutes or 
until crumb topping and crust are 
browned and filling is set. Cool. 
e Serve plain or with vanilla ice cream. 
¢ Makes 8 servings. 
Per serving: 402 calories, 5 g protein, 60 g 
carbo., 16 g fat (4 g sat.), 0 mg cholesterol, 
377 mg sodium, I g dietary fiber. 


